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Em 8 de maio 1956, Terence Rattigan ficou do lado da frente o teatro Royal Court blackjack 21
poker Londres apds a noite inaugural um novo drama revolucionario. Esta ndo foi uma das suas
proprias pecas mas sim apenas com base na geracao inicial: O olhar para tras e raiva John
Osborne ou como rebatizou amargamente este escritor veterano "Olha Como ao contrario
teréncia rattigan eu estou sendo". Refinamento estava fora A tabela jovem irritado era dentro E
autor dos livros

Mas tudo mudou blackjack 21 poker 1993 — com o renascimento de Karel Reisz do Deep Blue
Sea, trabalho mais penetrante Rattigan. Penelope Wilton interpretou Hester Collyer; que foi
separada para seu marido um juiz da corte superior patriarcalmente vivo e agora vive pecado
junto ao amante jovem dela - a ex-piloto Freddie Page (a pe¢a comeca quando ela tem uma vida
indeciso). Shest ja havia tentado descobrir por seus vizinhos corpo sem nome no jogo!

Peggy Ashcroft disse que sentiu ndo ter roupas quando estava fazendo o papel de Hester.

R ice pudding is a classic and beloved dessert — and | absolutely love it. It is simple, comforting
and can be easily adapted based on what is in season. Currently, | am using strawberries and
cream, which are at their peak in summer. | am confident that this recipe could also work well as
an indulgent weekend breakfast, enjoyed outside in the sun.

Strawberries and cream rice pudding

Prep: 20 min | Cook: 50 min | Serves: 4
Ingredients:
- 80g pudding rice
- 15¢g unsalted butter
- 409 caster sugar, plus 2 tbsp for the strawberries
- 900ml whole milk
- A pinch of salt
- 120ml double cream, plus extra to finish
- 1509 strawberries
- 2 tsp lemon juice
- Y5 tsp vanilla bean paste
Instructions:

1. For the rice pudding, add the rice, butter, and sugar to a saucepan over medium heat. Stir
until the butter has melted and the rice is well coated.

2. Pour in all the milk with a pinch of salt and bring to a boil. Reduce the heat to a very low
simmer and cook for 45-50 minutes, stirring frequently so the rice doesn't stick to the bottom
of the pan. Once the rice is soft and fully cooked, remove from heat and pour into a clean
bowl or plastic container. Stir in the cream and cover the rice pudding with a sheet of
clingfilm which touches the surface. Let it cool completely before chilling in the fridge.

3. For the topping, hull and finely chop about three-quarters of the strawberries and add them to
a small pan. Add the two tablespoons of sugar, lemon juice and vanilla and cook gently for
three to five minutes until softened and syrupy. Set aside to cool.

4. Hull and slice the remaining strawberries in half. Spoon the rice pudding into bowls. Top with
some of the cooked and sliced strawberries. Serve with an extra lashing of cream.
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